NF94-157 Bacillus cereus by Sumner, Susan S. & Albrecht, Julie A.
University of Nebraska - Lincoln 
DigitalCommons@University of Nebraska - Lincoln 
Historical Materials from University of 
Nebraska-Lincoln Extension Extension 
1994 
NF94-157 Bacillus cereus 
Susan S. Sumner 
Julie A. Albrecht 
University of Nebraska--Lincoln, jalbrecht1@unl.edu 
Follow this and additional works at: https://digitalcommons.unl.edu/extensionhist 
 Part of the Agriculture Commons, and the Curriculum and Instruction Commons 
Sumner, Susan S. and Albrecht, Julie A., "NF94-157 Bacillus cereus" (1994). Historical Materials from 
University of Nebraska-Lincoln Extension. 480. 
https://digitalcommons.unl.edu/extensionhist/480 
This Article is brought to you for free and open access by the Extension at DigitalCommons@University of Nebraska - 
Lincoln. It has been accepted for inclusion in Historical Materials from University of Nebraska-Lincoln Extension by an 
authorized administrator of DigitalCommons@University of Nebraska - Lincoln. 
Nebraska Cooperative Extension NF94-157
Bacillus cereus 
By Susan S. Sumner, Extension Food Microbiologist 
Julie A. Albrecht, Extension Food Specialist  
File NF157 under FOOD AND NUTRITION 
F-12, Safety 
Issued January 1994  
Issued in furtherance of Cooperative Extension work, Acts of May 8 and June 30, 1914, in cooperation 
with the U.S. Department of Agriculture. Elbert C. Dickey, Director of Cooperative Extension, University 
of Nebraska, Institute of Agriculture and Natural Resources.  
University of Nebraska Cooperative Extension educational programs abide with the non-discrimination 
policies of the University of Nebraska-Lincoln and the United States Department of Agriculture. 
The 
Disease:
Bacillus cereus can cause two distinct types of illnesses: 1) a diarrheal illness with an 
incubation time of approximately four to 16 hours, and 2) an emetic (vomiting) illness with 
an incubation time of one to five hours.
The 
Organism:
Bacillus cereus is an aerobic (needs oxygen to grow) spore forming bacteria.
Sources: Bacillus cereus is widely distributed in nature and in foods. It is commonly found in soil, 
milk, cereals, starches, herbs, spices, and other dried food stuffs. Foods most often 
implicated in outbreaks include meat pies, fried rice and puddings.
Control: Since Bacillus cereus bacteria are common and widespread, preventing contamination of 
food with spores is virtually impossible. Consequently, effective prevention and control 
measures depend on inhibiting spore germination and preventing the growth of vegetative 
cells in cooked, ready-to-eat foods. Freshly cooked food eaten hot, immediately after 
cooking is safe. Steaming under pressure, thorough roasting, frying and grilling are most 
likely to destroy cell and spores. Temperatures under 212oF will allow for the survival of 
some Bacillus spores.
